In this study, physio-chemical, mechanical, and sensory characteristics of Tofu containing 0, 0.5, 1.0, and 2.0% Adenophora remotiflora powder were examined. In addition, we examined the potential of utilizing Adenophora remotiflora powder as a functional food material by estimating total phenol contents, electron-donating abilities, and hydroxyl radical scavenging activities of the hot water and ethanol extracts of Adenophora remotiflora powder in the range from 0~2.0%. The total phenol content of the ethanol extracts of Adenophora remotiflora powder was 487.93 µg/mL while the that of the water extract of Adenophora remotiflora powder was 403.70 µ/mL. The electron-donating abilities of the ethanol and water extracts of Adenophora remotiflora powder were 75.37 and 86.10%, respectively. The hydroxyl radical scavenging activities of the ethanol and water extracts of Adenophora remotiflora powder were 65.50 and 66.22%, respectively. We also evaluated the quality characteristics of Tofu containing Adenophora remotiflora powder. In the case of color values, as the level of Adenophora remotiflora powder increased, the values of L (lightness) and a (redness) decreased, whereas that of b (yellowness) increased. In the case of mechanical properties, as the level of Adenophora remotiflora powder increased, hardness, gumminess, and chewiness values increased (p<0.05), whereas springiness and cohesiveness values decreased (p<0.05). In the case of sensory evaluation, MPT1.0 scored significantly higher in color, flavor, tenderness, texture, and overall quality. To sum up, Tofu containing 1% Adenophora remotiflora powder showed the highest overall preference.
3) 총폴리페놀 2종류의 모시대 추출물의 총폴리페놀 함량은 Folin-Denis 법에 따라 측정하였다 (Folin & Denis 1912 
3) 모시대두부의 품질 특성 평가 Control: Tofu with 0% Mosidae powder,
2)
MPT0.5: Tofu with 0.5% Mosidae powder,
3)
MPT1.0: Tofu with 1.0% Mosidae powder,
4)
MPT1.5: Tofu with 1.5% Mosidae powder,
5)
MPT2.0: Tofu with 2.0% Mosidae powder.
6)
Mean±SD,
7)
Values with different superscripts within the column are significantly at α=0.05 by Duncan's multiple range test. Values with different superscripts within the column are significantly at α=0.05 by Duncan's multiple range test. 372 韓韓韓韓韓韓韓韓韓韓 Vol. 27, No. 4 (2012) IV. 요약 및 결론 Values with different superscripts within the column are significantly at α=0.05 by Duncan's multiple range test.
